
 

 

 
 

APPETIZERS 
 

     Soup of the Day    6.95     Spam Musubi    2.95 
     Warm Mediterranean Olives    3.95    thin crispy teriyaki marinated 
     Fried Calamari    9.95   SPAM® & rice 
     w/ chipotle & lemon aioli      w/ furikake wrapped in nori 
     Coconut Shrimp    11.95     Edamame    3.95 
     golden coconut encrusted shrimp    boiled & seasoned 
     served with our sweet & spicy dipping sauce   Garlic Edamame    5.95 
     Kobe Beef Sliders    11.95     pan seared soy beans, hawaiian 
     w/ caramelized onions, arugula, tomato   chilies & garlic 
     Cheese Plate    14.95      Gyoza  6.95 
     chef’s choice of artisan cheeses w/    dumplings w/ ground pork, cabbage 
    fruits/nuts & crostini      & chives 
     Lumpia    6.95      Sweet and Spicy Wings    6.95 
     Crispy cigars stuffed with ground pork and shrimp,   crispy golden brown chicken wings  
     served with a sour pineapple sauce    Kalua Pig Cheese Fries    7.95 

              cheese over Kalua pig & fries       
        

      

POKE BAR 
Poke (pronounced "po-keh") means "to slice or cut." Served as an appetizer or snack, consisting 

of bite-sized pieces of raw fish mixed w/ Hawaiian seaweed 
 

     Island style Ahi    12.95      Spicy Ahi tuna    12.95 
     hawaiian salt, tobiko, limu, onions & sesame oil  Aloha shoyu, sesame oil & hot sauce 
     Lomi Salmon    11.95      Poke sampler – Ask your server    32.95 
     salted, green & sweet onions w/    Poi    3.95 
     roma tomatoes      Hawaiian staple food made from Taro 

SALADS 
 

     Butter Lettuce Salad    8.95      Oriental Chicken Salad    8.95 
     bosc pears, candied walnuts, gorgonzola    organic mixed greens, toasted cashews 
     w/ buttermilk dressing      w/ sesame vinaigrette dressing &  
     Baby Beet Salad    8.95      wonton strips 
     mixed greens goat cheese     Fresh Island Style Salad    11.95 
     & champagne vinaigrette          hawaiian mixed greens, w/ Ahi poke, 
     House Salad    5.95        refreshing pickled ginger w/ sesame  

vinaigrette dressing 
 

MAIN 
 

     Wild Mushroom Risotto    17.95     Tonkatsu    9.95 
     w/truffles oil, soy bean crème frâiche &    pork loin w/ Japanese Worcestershire sauce 
     parmesan cheese       Chicken Adobo    11.95 
     Surf and Turf    24.95      Filipino style chicken simmered in vinegar,  
     grilled rib eye, garlic prawns, roasted fingerling   soy sauce, ginger, garlic & Hawaiian spices 
     potatoes, sautéed baby spinach    Kalua Pig & Cabbage    10.95 
     Orecchiette Pasta    17.95      Slow roasted pork seasoned w/hawaiian  salt  
     gulf prawns, broccolini, brie cream     mixed w/ sautéed cabbage 
     lemon sauce & cherry tomato     Fish & Chips    17.95 
     Kobe Beef Burger    13.95      Tempura battered Mahi Mahi                
     w/ caramelized onions, wild mushrooms    w/fries & sweet and sour garlic sauce  
     & manchego cheese      Kalbi Short Ribs    14.95 
     Grilled Rosie Chicken Breast    16.95    Korean short ribs marinated & grilled to  
      w/ roasted fingerling potatoes, roasted    perfection with Kimchee fried rice  
     brussel sprouts w/ garlic, sage w/ butter sauce   North Shore’s Famous Garlic Prawns    17.95                                    
     Pan Seared Salmon    21.95     Garlic prawns infused w/ garlic, butter & 
     w/ miso sauce, sautéed soy bean, shitake mushrooms  sautéed Hawaiian spices  
     cauliflower, spinach & rice     & Kimchee fried rice   
                  

10” PIZZA 
 

     Classic Margherita    10.95                   Ultimate Hawaiian    11.95 
     mozzarella, tomatoes & torn basil     Kalua pork w/ pineapple 
     Italian Sausage    11.95      Wild Mushroom    11.95 
     mild italian sausage w/ roasted                  white pizza w/ smoked gouda, wild 
     peppers & onions       mushrooms, arugula & red onion 
 

Late Night Menu Available Friday & Saturday 10 pm – 12:30 am  
 



 

Please note that a 3% Health Surcharge will be added to your bill to support San Francisco’s universal health care program 


